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Fixation of Basic Knowledge on the Home Economics (Dietary Life) for 
the Students of the Department of Education for Elementary School 
― As Compared with Lower Secondary School Pupils―
Teruyo Mochizuki and Keiko Ito
Abstract.   Of the survey conducted by the Ministry of Education, Culture, Sports, Science and technology targeted at lower 
secondary school third-graders (about 16,000 pupils), specifically the item related to dietary concern has been researched this time 
covering the university freshmen aiming to acquire a elementary school teacher’s license (131 respondents), as a baseline for 
comparison with the result of lower secondary school pupils. 
In almost all questions, the percentages of correct answers of university students surpassed those of lower secondary pupils.  However, a 
significant difference in the percentages of correct answers between university students and lower secondary school pupils was observed 
only in the questions concerning the measuring apparatus.  The result has shown that the fixation of the knowledge has made approving 
progress owing to the continued course of study from elementary schools to upper secondary schools.
 Additionally, regarding the reason for the intake of calcium and the meaning of the terms “quarter slice,” the percentages of correct 
answers were lesser in lower secondary school pupils than those of university students, but still high enough as numerical values 
indicative of the fixation of the knowledge in these areas. 
On the other hand, some questions failed to get correct answers both from university students and lower secondary school pupils, 
























































































































































バター，ヨーグルト，マーガリン，ごま油 64.1 62.0 
豚肉，煮干し，さんま，油揚げ 29.8 25.6 





うどん，じゃがいも，もち 炭水化物 98.5 89.0 
わかめ，干しのり，しらす干し カルシウム 48.9 55.5 














































































新鮮な魚の特徴（間違っているものを選択する） 77.9 52.1 
肉の調理上の性質　①加熱による変化 92.4 64.1 



























































加工食品の説明　①発酵食品 96.2 70.6 
　　　　　　　　②乾燥食品 94.7 84.6 
加工食品の例　　①発酵食品 93.9 72.8 
　　　　　　　　②乾燥食品 97.0 89.1 
加工食品の表示　①消費期限の意味 93.1 78.6 




計量カップの容量 200ml 65.7 40.2 
おおさじ1杯の容量   15ml 69.5 37.9 
















































































ハム １群（肉類・卵・豆・豆製品） 98.5 85.8 
トマト ３群（緑黄色野菜） 54.2 32.9 










































































ほうれんそうのゆで方 74.1 57.3 
野菜の選択　Ａ　ビタミン Aの多いもの 89.3 71.2 
　　　　　　Ｂ　食物繊維の多いもの 56.5 43.1 
大　根　　　切り方の名前 97.0 90.4 
　　　　　　厚さ（さつま汁用）　　　 61.1 38.3 













































































 不足している食品群 ２群（牛乳・乳製品・小魚・海藻） 62.6 45.6 
 料理（食品）の選択 酢の物（生わかめ・きゅうり・しらす干し） 54.2 ―
上記の両方ともに正答 50.4 35.1
―：正答率の報告なし
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